
B L A C K  S M I T H 
smithwicks + guinness  

7

G U I N N E S S  F L O A T 
ice cream + guinness  

7

B L A C K  V E LV E T 
champagne + guinness  

7

B E L G I U M  B R U N E T T E 
stel la artois + guinness  

7

B L A C K  S C H U LT Y 
franziskaner + guinness  

7

H A L F  +  H A L F 
harp + guinness  

7

E D E N ’ S  A P P L E 
hard cider + guinness  

7

S N A K E  B I T E 
hard cider + harp  

7
A beer mix usual ly refers to a 
beer-based drink which also 
includes one or more other 

taste components

HANDHELDSSALADS

# 1 *

kale,  lettuce, mint,  c i lantro,  gold + 
red beets,  pistachios,  feta cheese, 
green apples,  oregano vinaigrette

11
add chicken +4, steak +8, or salmon 

+8

# 2 *

seared tuna, kale,  lettuce, mint, 
daikon, red peppers,  cabbage, black 
sesame seeds, wasabi peas,  sesame 

vinaigrette
14

# 3 *

ramen noodles,  green onions, 
carrots,  daikon, chicken, peanut 
sauce, roasted peanuts,  sesame 
seeds, soft boi led egg, sr iracha, 

served cold
12

P U B  S A L A D
kale mix,  grape tomato, roasted 

pistachios,  i r ish cheddar
7

R E U B E N *   1 3
corned beef,  sauerkraut,  swiss cheese, 1,000 

is land, marble rye bread 

C H I C K E N  S A N D W I C H *   1 1
gri l led chicken, peppered brown sugar bacon, 

white cheddar,  comeback sauce, lettuce, tomato, 
avocado, br ioche bun

S T O U T  B R A I S E D  B R I S K E T *   1 3
corned beef brisket,  bacon jam, bbq, beer cheese, 

yel low mustard, br ioche bun

B I T C H I N '  B U R G E R *   1 2
ground chuck patty,  cheddar cheese, bbq, bacon 

jam, cr ispy onions,  br ioche bun

C L A S S I C  B U R G E R   1 0
american cheese, lettuce, tomato, pickle, red onion

I M P O S S I B L E  B U R G E R   1 4
plant based patty,  pepper jack cheese, avocado, 

pico, coleslaw, brioche bun

FLATBREADS

SOUP

M A R G H E R I T A
san marzano tomatoes, fresh 

mozzarella, roasted garlic, basil, 
balsamic glaze

10

T R U F F L E  M U S H R O O M
san marzano tomatoes, mushrooms, 

white truffle oil, whipped ricotta, 
fontina cheese

11

B B Q  C H I C K E N *

bbq, chicken, red onions,  fontina 
cheese, c i lantro

10

M U L L I G A T A W N Y *

a tip of the cap to our english 
heritage. curry flavored with 

chicken, rice, tart apples
cup 6 -  bowl 8

served with greens or chips

S T E A K  +  F R I T T E S * 
7oz prime sir loin,  chimichurr i  sauce, 

rosemary spiced fr ittes  
18

K I N G  F I S H  FA R R O *

grilled salmon, onion shallot bacon topping, 
farro salad

15

S H E P H E R D S  P I E * 
beef,  lamb, vegetables,  colcannon 

mashed potatoes  
12

B A N G E R S  +  M A S H * 
gril led bangers, colcannon mashed 

potatoes, spicy mustard
15

F I S H  +  C H I P S * 
cr ispy cod, house-made chips,  

tartar sauce, charred lemon  
15

C O R N E D  B E E F  +  C A B B A G E *

corned beef brisket,  colcannon mashed 
potatoes,  roasted cabbage, spicy mustard

16

O U R  B U I L D  Y O U R  O W N  P L A T E  
A N D  O M E L E T T E  B A R

*Attn: individuals may be at a higher risk for a food borne illness if the following foods are consumed raw or under 

cooked: eggs, beef, fish, lamb, milk products, pork, poultry & shellfish

KEGS & EGGS
E V E R Y  S A T U R D A Y  &  S U N D A Y  1 0 A M  -  2 P M

SHAREABLES

C H E ES E  C U R D S  +  C H I P S 
house-made chips,  cheese 
curds,  poutine-style gravy, 

avocado ranch  
8

C H I C K E N  L I T T L E S * 
cr ispy chicken, chips,  choice 

of sauce: honey mustard, 
ranch, buffalo  

9

B O X T Y * 
smoked salmon, irish 
potato cakes, fried  

capers, dill, crème fraiche  
16

A V O C A D O  T O A S T * 
gr i l led ciabatta,  avocado, 

queso fresco, pomegranate 
seeds, two eggs your way, 

s l iced tomato, micro greens, 
balsamic glaze  

12

P. E . I .  M U S S E L S * 
curry lobster broth, 
house-made chips, 

charred lemon, toasted 
garl ic  bread  

16

C H I P O T L E  M A C  N  C H E E S E * 
white cheddar,  a chipotle 

cheese sauce, panko, 
parmesan cheese

10
add chicken or short r ib  

+6

C R I S P Y  R E U B E N  F R I T T E R S * 
colcannon mashed 

potatoes,  swiss cheese, 
sauerkraut,  corned beef, 
panko crust,  1,000 is land  

7

T O S S E D  W I N G S * 
bleu cheese, celery,  

choice of sauce: 
buffalo,  bbq, sr i -rancha  

12

PUB “BELLY BOMBS” MCMILLEN*

beef patty, mustard, lettuce, 
tomatoes, bacon jam, american 
cheese, toasted hawaiian roll

13

O ' H A R A' S  D U B L I N  C H I P S * 
house-made chips,  cheddar, 

beer cheese, short r ib, 
bacon bits,  ja lapeños, 

green onions,  ranch  
13

F L A S H  F R I E D  C A L A M A R I * 
flash-fried calamari, shishito 

peppers, lemon aioli  
13

S C O T C H  E G G S *

two soft boi led eggs, 
sausage, sautéed 

cabbage, spicy mustard   
9

S O U R D O U G H  P R E T Z E L 
beer cheese,  

spicy mustard  
8 


